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My Recipe: Book 


Keep your book up-to-date by enteriag your regii l 
soon as you get them. : 
When using a recipe the sheet needed may be re 
.and set before you.. 
. Additional ruled. chests. can be secured at your | jer 
Woolworth Store, ask for No. 1069. D 


Abbreviations 


1 Teaspoonful: 
1 Tablespoonful 
:.1 Saltspoonful 


; 9 C. Butter, Packed 
8 Ox. pen E 9 C.Mest, Chopped 
"47 Oz. Rice. ; 9 C. Gran. Sugar... -$ 
. 9 C. Liquid 
x 211 Ox. Molasses . 925 C. Brown Sugar 
* AM Oz. Flour Unsifted. 4 C: 926 C. Powd. Sugar 
3% Oz. FlourSifted 936 C. Oatmeal 
3 Oz. Coffee 494 C. Rolled Oats 
. ds 4 C. Flour (varies) 
1 Oz. Baker's Choc... . . Ri 
` Juice of 1 Lemon . ` 8Llerge,9 MediumEgss . .1 


Flour and powdered or confectioner's sugar should be 
sifted before measuring. 
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PUMPKIN PIE 


1 e ا8‎ flour and. heats. 
Xe 7ھ‎ DEALS 


lager, 74 b 


pamilk. and.” 


MY ts ice TM 
ing before' اتا‎ 


in ۳ع‎ ٥.٠٦ Sebeup.measersuents.are-whita-ccoffse 
çapa. Bake in oven 425°. 3 : 


LEM N CHIFFON PIE | DAL ae 
tsp. Bi Soak orange or c. yate 
c. cold water)??? c. Cugar `” RS 


eggs ` - pinch gf us 


grated rind and juice : 
of 1 large lemos ) 

~ 了 at egg yolks, add $ c. sugar, lemon‘ and 

orange and cook on low or in double. boiler 

until thickened. Add 08 gelating and 

ool. Beat egg whites, add + c. sugar 

“and stir into mixture whtn it is beginning 

to thicken. Pour 4n baked pie shell and 

serve when set. with thin layer of whipped 


„ Cream. 


‘ MERINGUE 


To one egg white add 1 tsp. sugar &nd 
i tsp. baking powder. 


at 


» Beat egg white stiff but not dry aå 
ugar and سیر وت‎ spread one eid 
in oven. 


e 


e Meri x MAWON PIE » 
de. wet 3 tbsp. cornstarch with water, cot a 
pour” boiling water on until right tpieknusi- 
add yoktu of 2 eggs, grated rind and jie 
of 1 lemon, piece of butter, salt, l cup ` 
gus r. - Cook until cornstarch is. done, atir-, 
ring constantly. „Pour into baked shell. . 
Spread Meringue on tópfhnd" brown in oven. 


DA GRAHAM CRACKER FIE 


15 granam crackers 1/5 c. brown °: 
- $ cup melted Lutter 
مچڑہ-‎ ^ mm” v un 


tc 


N 


n 
E, 


* | > و‎ LEMON. P IE. T 


Foř néringue add 1 MP tar or cream 
of. tartar, and. 1⁄8" baf MEE" egg whites 
end: beat stiff. ` ` وف‎ Ud Log. > 
"sugar. Spmead$evoeniPp S sss PA St 
pie pan and bake iy slow o 
or until delicately browned. 


FILLING ` 
E. 0)“ .$ bsp. salt. 
gelatine... l tsp. grated “Lema 


Fe cold water 4 stiff-beaten egg 
4 Bea 
3 up sul 

1⁄3 e. lemon juice 


“Cook egg yolks, # c. sugar, lemon ê 
and ‘salt in double boiler to custard consistency 
stirring constantly. Add gelatine softened 
in cold water and grated lemon rind. ‘Cool. 
When mixture begins to thicken, fold in egg 
whites combined with rest of sugar. Pour 
into baked meringue shell and chill until 
firm (2 or 3 hours), Before serving‘ spread 
with whipped cream 


Mix 1 cup brown sugar with 1 cup water, 
stir inil tbsp. flour and 2 egg yolks. : 
Butter the size of an egg. Boil until thick.: 


a 


. Flavor with vanilla. Bake crust first. 


."  LEMON SPONGE PIE 


Grate rind and juice of 1 lemon 
l secant cup of sugar, 2 tbsp. flour, 2 


s 


` hp. melted butter, 2 egg yolks. 


Beat together and add slowly 1 cup milk. 
Beat eggwhi tes and add. Pour into crust 
and bake 36 to 40 مو یتم‎ in slow oven. 


یت 


FUDGE 
(Makes about 1 Ib. 3 cz.) 


Ys cup butter 
~- 3 squares (3 oz.) 
unsweetened chocolate 
1⁄4 cup milk 
3 cups sifted Jack Frost Con 
fectioners Super-X Sugar 
Yê teaspoon salt 
1 teaspoon almond or 
vanilla extract 


1⁄4 cup chopped almonds or "à d 


pecans 


1. Melt butter and chocolate in ua: 


2. Add milk slowly, stirring constantly, un- 
til well blended. Remove from heat. 


a 


3. Add sugar gradually, beating well after 
each addition. 


4. Add salt, flavoring, and nut meats. Mix 
well, 4 


5. Spread out in buttered pan (8x8 inches).* 
Chill. When firm cut into pieces. 


e 
"FOR ADDITIONAL JACK FROST RECIPES WRITE, 
RATIONAL SM REFINING (0., NEW York 5, Ñ. Y. 
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iA Meringue Pie 


This pumpkin pie gets a company dress-up. Spicy cream filling is IRS 


3 slightly beaten 
egg yolks x 

1 9-inch baked ¢ 
pastry shell 


1 recipe Meringue 


with a billowy meringue— 
34 cup sugar 1⁄4 teaspoon ginger 


3 tablespoons M teaspoon cloves 
cornstarch 1 cup canned or 
1⁄4 teaspoon salt mashed cooked 
1 teaspoon cinnamon pumpkin 
1⁄4 teaspoon nutmeg 2 cups milk 


In saucepan, mix sugar, cornstarch, salt, and spices; gradually stir in pumpkif'à 
milk. Cook and stir till mixture thickens and comes to boiling. Cook 2 minutes loh 
er; remove from heat. Stir small amount hot mixture into egg yolks; return to h 


mixture. Cook and stir 2 minutes. Cool to room temperature: Pour into cooled pastry 


4 teaspoon vanilla and 14 tea- ^ 


shell, Top with Meringue: Beat 3 egg whites with } 
spoon cream of tartar till soft peaks form. Gradually. ada 6 tablespoons sugar, beat- PiN 


ing till stiff peaks form and sugar has dissolved. Spread over filling, sealing meringue 
to edge of pastry. Bake in moderate oven (350°) 12 to 15 minutes. Cool pie thor@ugh-. 


Barbara Hunt, Olympia, Washigpicn 7 


ly before cutting. 


BETTER HOMES & € ARDENS, NOVEMBER, 1961 
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GOLD AND SILVER CAKE 


T S p egg whites beaten with _ Walt me Là Ag 
oream of tartar. A&A 4 cup sifted granu 
sugar and oup flour sifted 4 times, an 
X i tsp. almond extract. Make as ordinary 
angel fool cake, make first and put in last. 


GOLD PART” 


A. 


rd -ie 


.— .... 6 egg yolks beaten. 2 minutes. Add Š cup 
7 sugar and beat. X cup boiling water, $ oup 
‘~~ flour sifted with l level tsp. baking pwd. 


Y e P cree ure Bait, $ bsp. vanille. Make last . 


. . . AUNT. MAGGIES BOILED CAKE. 


NTC e. water | 7 ^t tsp. cloves 
UU ~  ,1 e. sugar. tsp. D T 
> tbsp. lard” 1 cup raisins 
ہت‎ tsp. salt u 
f Boil a few minutes then CoO}. . Ada 2 cups 
بت‎ flour, 1 tsp. soda dissolved in w. TI Dase 
* An bar tin. i 


- 4/۔ فان‎ CA 


ہے ۔ 


PUMPKIN TARTS | 
Boke regular pumpkin pie recipe (below) 
in pastry lined tart shells, Bake at 4259F. 
for 15 minutes; reduce temperature to, 
moderate (350°F.) and continue baking | 
25 to 30 minutes, or until a knife inserted 
in center comes out clean. Garnish with 
whipped cream and slivered almonds. 


SOLID PACK 


PUMPKIN 


PUMPKIN PIE 


2 eggs, slightly beaten Mix ingredients in order given. Pour into 
1% cups Libby's Pumpkin pastry shell. Bake in hot oven (425° F.) 15 
3⁄4 cup sugar 
Ya teaspoon salt ë ; ; 

1 teaspoon cinnamon (350* F.) and continue baking 45 minutes or i 
Ya teaspoon ginger until knife inserted in center comes out clean. 
1⁄4 teaspoon cloves ۱ ۱ . 

% cups evaporc'ed milk, top milk, or light cream For 2 9-inch pies, double this recipe, pour 

` 9-inch unbaked pastry shell into 2 pastry shells and bake as directed. 

Serving Suggestions 
kin pie is delicious served with wedges of sharp cheddar cheese or gar- 5 
with whipped cream; chopped nuts; toasted coconut or slivered candied ginger. ` á 


ew 


minutes. Reduce temperature to moderate 
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۱ a a i icr 
CHOCOLATE CAKE, diii 
i$ cups sugar «e cup: 
6up butter 2k cups flour 
2 eza . | 2 tsp. baking pwd. 
salt, ` 202 3 tsp. þaki 


k onp dry cocoa vanilla 
é 7 TF eup poiltiug water . 

Cream shorténing, add sugar and beaten eggs. 
sift dry ingredients together.» Add cocoa to 


^ ghortening. Put baking poda iri sour milk. 
aad any ingr@gients and milk alternately to 


mixture, add Vanilla. Last thing before 


E des 
/ 
f 

Sf 3 

S.‏ ہے 


putting in:oven add the ‘boiling waters s 


FILLING FOR CHOCOLATE CAKE. „eggo: 
-1 tabidspoon.corn stareh,. ابس یں‎ 


的 


1⁄2 cup sugar, 1 heapfngiteaspóón cocoa and + 
1 teaspoon butter. ; L Rs s 
p رھ ۷ مت‎ 


I e 1 i : To ۸ 
a y M cA a Z 


. k cup butter / 3 t$«. Be powder 


1k cup sugar n 1 cúp milk . m 


$ cups flour ` Q tsp. vanilla  ' ' 
E 5 egg whites’ سک گت‎ 
Bake at 375° or 400 for thirty or fowy minu.. 
$11c9 bananas between layers, cover with boile 


‘water add boiling water to thickens “Add x. 


frosting. Sprinkle finely chopped walnuts o^ 


top. Garnish with red.eherries. (Three. whole 
eggs may be substituted for five whites.) 


SANANA ANGEL FOOD LAYER CAKE ^ 


Follow receipe for Angel Food Cake. Bake 
in.3 ungreased layer pans. Cool. Put layers 
together with sweetened, flavorád whipped 
cream and thinly sliced bananas. Cover top 
and sides with whipped cream; garnish with 
sliced bananas. Serve at onas. 


` as. PAR 


`<. 


OEE ہے کے‎ 2 sas. chocolate 


flour. ; 1/8 tsp. soda :‏ ہ298 

k tsp. salt ` 1$ tbsp. grated orange i 
2$ tsp. B. Pwd;-- ne - a 1 
$ Tsp. vanilla .. yellow coloring | 


1 tsp. orange flavoring 
Jpsam shortening, and F o.feugar together * 

-Beat yolks stiff and add Cs Sugar, add to i 
creamed mixture. Sift flour, B. P. and-salt í 
-and add alterriately with milk. Beat whites 
stiff, add $ o. sugar and add to cake. | 

-Divide in-two parts. To one add melted . 
chocolate and soda, milk and vanilla. To 
other add orange rind, Tlavoring and coloring 
Drop by spoonsful in greased and floured 
-loaf pan in checkerbo d fashion. Bake 50 | 
or 60 min. at 95094 "Nrost sides with choc. . 
frosting and top vin boiled frosting tinted 
yellow. Decorate 


E‏ ما 


us 
1 
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COCOANUT CAKE +g‏ ...ات 
-Cream $ c. Butter. Boat the.‏ 


|» until light; add $ c. of sugar. Beg’ well and نا‎ 
i » data to first mixture of shortening ‘hd sugars x 
/8ift, then measure 3 level os. Swans Down Cake, 


Flour then add # tsp. salt and 3 tsp. baking 
powder, sifting mixture three times. Take one | 
cupful cocoanut milk, or one cupful milk and E 
beat this liquid and the flour alternately | 
into creamed.shortening and sugar. Add 1 tsp. ` 
vanilla and @eat thoroughly. Fold in lightly || 
3 stiffly beaten eggwhites. Bake in two medium 
layer pans in hot oven (375°) and let cóol. - 
Double receipe for three large layers. 


COCOANUT ICING 


Boil 1$ c. sugar and 2/3 c. water until it U 
spins a thread, Beat whites of 2 eggs until | 
stiff; gradually pour syrup into egg, beating 
ail the’time. Add vanilla. Use l'on 2 os. °. 
grated cocoanut. Freshly grated, canned or I 
dried cocoanut can be used. Mix 2/3 of the s 

um 


cocoanut in the icing and sprinkle the balanc 
of cocoanut over the cake after frosting. 


` ANGEL FOOD CAKE ES i 
1 c. egg whites (8 £o lOégzS) l o. Swans Down 
2 tsp. cream of tartar Flour, sifted once, 
là cs. sifted sugar . measured and sifted 
i tsp. almond extract ` 4 times, 
+ tsp. salt $ tsp. vanilla extras! 


Pour the egg whites on a large platter, or in: 
bowl, add salt and beat with a fiat egg beater 
until foamy. Add cream of tartar and continue ., 
beating until the eggs are stiff enough to holé ¦ 
up in peaks, but not dry. Fold in the gine 
1 tbsp. at a time. Add flavoring. F Fin the’. 
‘flour in the same manner as the sugar. Pour 
into an ungreased angel food pan and bake in a | 
very slow oven (275°) 50 to 60 min, inereasi.- 
heat slightly when cake is almong done, Reyovr 
cake from oven and invert tin for 1 f or 
SER colà- 


rs * 
کے‎ Sin nique ordi مت سے‎ eed مر‎ 


for ‘two. egg whites with good results 


a û3 water may 


yolks which 
y. Dato. 


E T efpe may be. used for a 
.cak A کت‎ 


B 72 ` ANGEL CAKE WITH FRUIT AND NUTS 


Make battàr same as plain, Ange? Cake i: 
Put half of the batter in a cake pan..b Put 
+ e. nutmeats; mixed with f- c. of grated ` 


` cocoanut’, chopped raisins or @andied cherries 


on top of the batter; then add rest of the 


, batter. Spread e venly with a knife, 


and run the knife through to the bottom. 
of the pan and gently mix the fruit all. pa 
the way around. Bake same as plain Anget” 


Cake. 

a SPONGE CAKE USING EGG YOLKS ONLY 
چو‎ yolks 2 tap. baking pwd. 
.ہ1‎ sugar l$ c. 8. W. Flour 
c. boiling water 1 tsp. lemon ex. 
+ tsp salt 


Beat egg yolks until light with a 
Dover egg beater; add sugar gradually, then 
hot water, beating meanwhile»; Add fiour, 
Sffted with baking-pwd. and salt, and beat 
thoroughlt. Bake in a moderate oven, 325° 
to 350° about 45 minutes or 1ntwo layers 
about 25 miputes. Put lagere together with 
Cream Filling ye 


. CREAM FILLING 


T 


pee FRUIT GARE ۔‎ gq (er 


po 0o 11b. (48 to 5 Cups) flour $ 1b. eandied pine. 
š 1 tsp. soda apple 
` P. mace 777 1 lb. raisins | 
* cloves ` oo. 1 " currants | 
x cinnamon | 2/3 lb. citron i 
1 1b. butter or other ë i " candied cherrit 
shortening T " orange , 
l lb. brown sugar &nd lemon peel | 
10 eggs, well beaten $ lb. dates | 
l c. molasses ہے‎ " nuts 3 
š c. honey 1 tp. salt 


t c. cider or any other liquid | 

Sift flour, soda and spices, cream shortening 
add sugar gradually and cream until fluffy, 
add beaten eggs, fruit, peel, nuts, honey, 
molasses and cider. Add flour gradually. May | 
be baked in four pans 8x8x2 inches, lined with 
greased, brawn paper, in slow oven (2509) 3 i 
to 3% hours. Small loaves may be baked 2$ hrs. | 
or until done. l 


, t... g REE MI 


E . 1 cup sugar »À tbsp. cold FRAME 
2 egg whites MR tsp. cream of tarter 


Beat over boiling water 3 or 4 minutes; "üntil 
. icing raises well in boiler. I QM x 
2 NN LEMON JELLY FILLING E. 
: .duice of 1 lemon 1 tsp. butter 
E. $ cup sugar 1 tbsp. boiling water 
€. ^ 1 tsp, corn starch 1 egg * 
. e 0 Mix.ingredients together and let simmer 


until d عم سب‎ 


"MYSTERY FROSTINGS 


ab ° l pkg. Phila. cream cheese, 1 egg white 
# cup conf. sugar. 
Beat until creamy 


# 


CAKE BAKING TEMPERATURE 


TEMPERATURE 


SE 


"325-550 


Pastry Shelis 


Ce rater nutmeats . 
1 c. shortening tBp. salt 
tap ra uber tap. bake Pa. | 


; Combine the dates, susan ` (granulated), . and i 
s Water in a saucepar® and cook over: low heat ` ! 
until thick, about 10 min.  Add^tii& nutmeate | 
&nd cool, Meanwhile cream the shortening; 
-o add the brown sugar gradually while ‘creaming. 
و‎ Ada «the well-beaten eggs and beat well. Add 
; thezremai ingredients sifted together and 
Tim thoroughly. Divide the -' 
arts and roll each out "S 
Eco ito a rectangle a little less than 
s <" thick. Spread each with some of the date ` 
` prine an ang rollus as for a jelly roll into 
"o long réfis. Chill thoroughly şovernight 
Po you. can; thén cut with a sharp ‘knife into 
slices about k" thick. Bake in a moderately ' 
hót oven of 400° for 10 to 12 min, Makes 
&Dbut 5 dozen cookies  . > 
* „ln using an electric beater allow the 
shorteneing to soften at room temperaturé. 
E Crean for about#1l min. at high speed. 8 
the sugar gradually«with the beater still 
» at nigh speed. After all is added, scrape 
the bowl and beat 1 min. longer. Add the eggs 
unbeaten, one at a time and beat for 1 min" 
after each addition, with the beater sb111.: 
at high speed. Turn the beater to medium 
speed and add the sifted dry ingredients, 
mixing thoroughly. 


——— 


+ 


olden B: 


FIAT 


« 9/3 a. shortentng 1$ 
2 ©. brown sugar + 2 te 
` 2 eggs, well beaten + tapi 
l’tep. vanif#la 7۳ 7 
. ea. chopped walnut meats 


Melt the shortening in the saucepan in 
which batter 1s to be mixed. ‘Remove fron 
heat and stir in remaining ingredients, 
first sifting flour, “baking powder and salt 
together. Spread in a shallow pag about 
12" x 8", which has been greased ‘and lined 
with waxed paper. Bake in a moderate ovén 
of 350° for 30 to 35 min. ٥ 
surface Will spring back wh 
Cool; cut*in bars about 
about 28 bars. 


BRAZIL NUT DAINTIES `. ر‎ 


k c. s^ortening . 1/8 tsp. salt. 
1/3 c. Bran. sugar 1 c. sifted flour 
2 egg yolks i 3 tbsp. canned pine- 
6 tbsp. ground Brazil apple juice- 
nut meats .. $ a. thinly sliced 


& tsp. grated lemon rind Brezilnut' meats 
Cream the shortening; adg the sugar and . 
egg yolks, and cream thoroughly. Add the gr@und 

nutmeats, lemon rind, salt, and flour alter- 
nately with the pineapple juice. Drop by 
teaspoonsfuls on & greased cookie. sheet and 
Sprinkle with the sliced Brazilnut meats. Bake 
im a moderately hot oven of 400° 10 to 12 

min. Makes- about 24 cookies ` 


1007 ,.,1 ,1 ...و جا ا ir‏ 


SANDIES. 3 Í oe 


3 6 tbsp. shortening + Ge chopped walnut. 
2s tbsp..conf. sugar meats 4 
` 1 e, sifted flour ^^ $ tsp. vanilia 


$ tsp. ice water -t c. powdered sugar 

Cream the shortening; add the conf. sugar 
and cream well. Add the flour, ice water, 
walnut meats and vanilla and mix well, Chill. 
Shape into rolls 1" long by 3" wide gna place 
on a greased baking sheet.” Bake tn face 
oven 300° for 30 to 35 min or until Wently 
browned.. Remove from cookie sheet and shake 
immediately in & bag with the powdered sugar. 
Makes 20 cookies. 


BRAN BUTTERSCOTCH REFREEERATOR COOKIES 


l c. shortening 5 c. sifted flour. 
2 c. brown sugar 2 tsp. bak. pwd. 

2 eggs, well beaten 4 tsp. salt 

lc. ready-to-eat 


bran cereal 


Cream the shortening well and add the 
sugar gradually while creaming. Add the eggs 
and the bre cereal and beat well. Sift the 


. flour, baking powder and salt together; add 


to the first mixture and blend thoroughly. 


@Shape the mixture into a roll 2" in diameter. 


Wrap in wax or parchment paper and store in 
the refrigerator. When needed slice cross- 
wise into cookies &bout2/8" thick, arrange 

on greased baking sheet and bake in a hot 

oven of 4259 for 10 min. Makes about 4 doz. 
cookies. Store in a tightly covered container. 


VANILLE RIPFERL ` 
c. shortening ' 2$ c. siftedfIour. 


š f 

$ c. powdered suggy 1/8 tsp.- salt E: 

5 egg yolks... FR 7 

$ c. Bead almenés; E 
Prano sss t RIS i | 


Cream tne e e a Add the sugar 
gradually while creaming. Add the egg yolks 
one a time and beat well after each addition | 
Add ë: &lmonds,.flour and salt and mix well. | 
Take Wall pieces of the dough and roll on a | 
lightly floured board into pencil-shaped pieces | 
about 2"long and tapering at each end. Arrange 
on cookie sheets in crescent shapes. Bake * 
in amoderate,oven of 375° fár lO min. Makes 
about 5 doz. crescents. 


سس 


DATE AND NUT KISSES 


2 egg whites, beaten lk c. pitted _ 
stiff dates, cut fine 

1 c. gran. sugar ` 1 tsp, vanilla 

$ c. shredded almonds, j | 
esDlanched 


Combine ali the ingredients and drop 
from a teaspoon onto a greased cookie ‘shaft. 
Bate in a moderate oven of 375° for about. 
12 min. Makes about 40 kisses, 


i‏ 53 ور سوچ xr‏ تج DE‏ یی x‏ کے مرج ھا سو وی ریت 


SUGAR COOKIES 


. ¥ cup butter 2 tsp. baking pwd. -— 
l cup sugar 1 tsp. vahiliaor lemon 
-2 eggs well beaten 1 tbsp. milk Ñ 
4.tsp. salt ` about l$ cups flour aj 

Cream butter, addsugar, eggs and milk. Sif 


1 cup flour and baking pwd. and salt toget?TWE. 
Add to mixture, then add rest of flour to right 
consistency. Chill, roll, sprinkle with sugar 
and bake at 3759. For variety, flavor with 

nutmeg or cinnamor or add chopped candied 1 
ginger of chopped nutmeats. /2 MI PN | 


NOVEL LAYER ‘COOKIES (noma) 


Spread. any sugar cookie mixture in buttered 
tin. Beat 1 egg white, add 1 cup brown sugar 
and $ tsp. vanilla and spread over cookie 
- mixture.: Sprinkle $ cup chopped walnut meats 
over all and press lightly. Bake 30 minutes 
4n moderately slow oven, 325°, cut in squares gy. 
or strips. 


E 


5 RE 
5 HERMITS (Promo) 
3 eggs well beaten l cup chopped nuts 
1 cup butter or lard 3 cups flour 
lg c. sugar l& tsp. soda dissolve’ 
lg c. raisins, chopped in # cup sweet milk 
fine sp. grated nutmeg 


Mix ingredients togetnef“and drop on 
greased tin, if too rich add more ous 
کم‎ 1 ^ ar JU Wer 
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Mix in this order, form in a roll and let = | 
stand over night. In morning slice and bake | 
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BUTTERSCOTCH COOKIES 


4.29 c. brown sugar l tsp. 
Ñ 2 eggs ` 1 tSp. 
2/5.c. shortening + tsp. 
1 tsp. vanilla 5 cups 


* 


in a greased pan in a moderate oven. 
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CAKES 


Cakes may be divided into twoclasses—Butter and Butter- 
less or Sponge. 


A good Butter cake should be fine grained or of smooth 
texture. This is obtained by accurate measuring and skill in 
combining ingredients which require effort and time. The butter 
should be creamed until light colored. Fine granulated sugar 
should then be blended well with it. Eggs should be separated 
and well beaten before adding. 


Dry ingrediggts should be sifted before and after measuring 
and these shoul added alternately with the milk to the butter, 
sugar, and egggnixtures. Beaten egg whites and flavoring should 
be then folded“iito batter. Butter cakes require a moderate oven. 


age —350 to 400 degrees Farenheit. 


Sponge cakes require a slow oven—275 to 350 degrees Faren- 
heit. Sponge cakes contain little liquid but great amounts of 
egg. Angel cake is a type of Sponge cake. Do not grease pans 
for sponge cakes. 


Frost Cakes after they are cold. 
j Frosting should be cold when put on. 


* PASTRY 


Skill is required in making good pastry. 


a 


Flakiness, crispness and tenderness are characteristics of 


good pastry; and these are realized by the selection of good in- 4 


gredients, accurate measurements and skillful mixing. 
Pastry should not be made in a warm temperature. 
Shortening should be worked in with a blender. 
Ice water is conducive to tender pastry. 


Pastry can be handled more deftly if it is chilled before 
rolling. 


Avoid too much handling of pastry. 


i 
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. . BANANA SWEET BREAD ( FN d 


2 eggs, beaten 
$c. milk 
2% c. flour 


` 1 tsb. B. P. 


pinch of salt 


Cream shortenfing and peanut butter with 


Cu 1/3 o, shortenint — 


peanut butter 


soda . 


Y 4 tbep. 


“lc. brown sugar —- 
3 bananas ` 


2 tsp. 


ہہ تب 


sugar, add mashed bananas. Beat until al 1 


add eggs and milk altr- 


nately with flour, that has been sifted with 


Beat again but only 


roughly mixed, 
oda and B. P. 


k. are tho 


f salt, 8 


until combined. Placed in greased loaf pan. 


(Let mixture stand 


hour at 350°. 


Bake 1 


10 or 15 min. before putting in oven.) 
BETTY'S BROWN BREAD . 
cup sugar, X cup molasses, $ tsp. 


. Shortening, 1 egg, 1 cup 

ep. soda, l cup graham flour, 

Add raisins or nuts PEEL 
Bake about 40 رن می‎ j 


70 -3$ 


- WAFFLES 


— 


Beat 3 eggs, mix well 1 qt. sifted 

flour with 3 tsp. baking pwd.dry, rub š 

i cup butter into flour and then add eggs. 
Use milk enough to make a, batter which 


£ 


salt, 1 tbsp 
sour milk, à 
$ cup white flour. 
to suit taste. 


will pour into waffle pan, filling i - 


2/5 full. 
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HOT CROSS BUNS | +. sas 
1 cake Fleischmann's i o, butter 


Yeast * ھا‎ | ^ — 1/3 c. Bugar 
lc. milk, scalded and 1 egg ^ 
cooled : " i o. raisins or 
1 tbsp. sugar ` ۱ ‘currants 
3* c. sifted flour + tSp. salt 


i * Dissolve..yeast and 1 tbsp. sugar in 


lukewarm milk. Add l$ cups flour, to make 
Sponge. Beat until smooth, cover and let 


rise until light, ‘in warm place, free from 


draft, about 1 hour. Add butter and sugar 
creamed, egg well beaten, raisins or currants j 
which have been floured, rest of flour or 5 
enough to make a moderately soft dough, and | 
Salt. Turn on board, knead lightly, place 
in greased bowl. " i i 
Cover and set aside in warm place, until 
double in bulk, which should be in aboud 2 
hrs.. Shake with hand into medium sized 
round buns, place in well-greased shallow 
pans about 2 inches apart. Cover and let 
rise again-about 1 hour, or until light. 2 
Glaze with egg diluted with water. With 
sharp knife cu& & cross on top of each. Bake 
15 minutes in hot oven 4009. Just before 
remoting from oven, brush with sugar moistened 
“water. While hot, fil} cross with plain 
frosting, Makta IF 


KUCHEN 


2 cups milk, 6ئ8‎ 
and cooled 
13 cakes Fleischmann's 
Yeast dissolved in $ cup luke warm 
water, add 3 cups flour to make soft Sponge 
let stand 1 hour Édd $ cup soft butter, 2 
eggs well beater, 1 cup sugar, $ tsp. lemon 
extract, little salt , 3 cups flour. Let 
raise uhtil light, put in jelly tins with 
vlg spoon, pat it down about 1 inch thick. 
Let resse, brush with soft putter, sprinkle 
th. sugar an^. ^*-«n&mon, when nice and light 
TE tes. Makes 5 cakes, 
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RICE MUFFINS 


„l e. flour ۱ 1 egg 
2 tsp. bak. pwd. 1 tbsp. shortening ` 
# tsp. salt le 18وہ‎ boiled rice 
l tbsp4 sugar i 
2/3 e. milk 


Sift together flour, bak. pwd. salt and 
sugar; add milk slowly, then well beaten egg 
and melted shortening. Add rice and mix well. 
Grease muffin tins. Bake 20 to 30 minutes# 
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SPOON BREAD 
2 tbsp. Crisco or 1 1/5 c. flour 
butter 2/3 c. cornmeal 
$ c. sugar 2 tsp. bak. pwd. 
2 eggs | % tsp. salt 
1 c. milk 


Break eggs in a bowl, add the melted 
shortenehing and mix together. Then add 
milk and mix again. Bift dry ingredients 
together twice then add to other mixture. 
Stir until smooth, pour into a greased 
baking pan or casserole. Bake in a hot 
oven 15-20 min. Serve with a soppon from 
the dish it was cooked in. 


GRANDMAS TEA BISCUITS 


# pt. warm milk 
1 tbsp. sugar 
2 tbsp. butter or Crisco 
l egg well beaten 
l cake Fleischmanns yeast 
Stir in flouruntil it can be rolled like 
doughnuts. . Let raise 2 or 3 nours, roll and 
cut with small cutter. Butter tops,put one 
on top of the other. Let stand and raise 
another hour or longer. Bake in 8 hot oven. 


BREADS 


Different kinds of breads are made from flour mixed with a 
leavening agent and aliquid. Breads are sweetened and flavored 
in many ways and shortened or made tender by the additions 
of fat. š 


Equal amounts of dry and liquid ingredients make a pour 
batter—as popovers. Twice as much dry as liquid ingredients 
make a drop batter—as muffins, cake. Three times as much dry 


as liquid ingredients makes a soft dough—as biscuits. Four times 
as much dry as liquid ingredients make a stiff dough—as pastry. 
Methods of Raising— 


All breads are leavened or lightened by the introduction of 
some gas which makes the bread porous and therefore more digest- 
ible. Three gases function in this lightening of breads—steam, 
air, and carbon dioxide. 


(1) Steam is produced Sn every mixture which i 
seldom functions alone except occasionally in thi 
When this is put into.the hot oven the liquid is com 
steam, which expandsand puffs the mixture up sever 
its original size. 

(2) Air is introduced in three ways: by sifting flour, beating 
mixture and by the addition of beaten eggs. As the mixture 
bakes the air expands and raises it. Air is present in every 
mixture which is baked. ; 


(3) Carbon dioxide is obtained in two ways—by means of 
yeast or by means of a baking powder. 
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7 m4 .SUET PUDDING sp s | 
It ^ 2 eggs, 1.cup suger, 2 cups*molasses, | 


2 cups suet, 2 cups milk, 2 cups raisins, 
\2 cups currants, l cup citron, 2 teaspoons 
salt, 1 teaspoon nutmeg, 2 tspa cloves, 2 
` tsp. cinnamon, 2 tsp. ealeratug, 7 cups. 
flour. Steam 3 hours g mse , | su nt s, Real 
مر‎ haf ote 


'SUET PUDDING SAUCE 


2 cup sugar, butter size of a walnut, 2 l 
1 tbsp. flour, 2 tbsp. cold water. Beat 4 
all together and pour # pint boiling water l 
on mixture , add vanilla. 


BLANC MANGE 


Put one qt. of milk on the stove ina 
double boiler, add £ cup of sugar and a pinch 
of salt. When boiling hot stir in 3 tbsp. 
of cornstarch mixed with a little cold milk, 
flavor to taste. Pour in wet moulds. Serve r 
cold with cream or custard. zt 


aN‏ ر 
区 / ^ go‏ 
ا BIRD'S NEST sina ate C‏ 
Grease a pudding dish and cover the b5ttol 7‏ 

with quartered apples. One pint of flour, 

$ eup pt. milk, one egg, 3 tbsp. melted butter, . 

1 tbsp. of sugar, salt, 2 tsp. bak pwd. Pour 

this over the apples and bake one hour. Serve 

with sauce. ; 


CREAM TAPIOCA PUDDING 


Cover 3 tbsp. of tapioca withwater and 
let it stand over night. The next morning 
` add 1 qt. of milk, small piece of butter, a 
: little salt and boil. Then add the yolks of 
3 eggs, l cup of sugap,.2 tap. of corn starch; 


boil یق ول دہ‎ i | custard. When cool 
cover with thé whites: mf the eggs, flavor 


with vanilla y 2 tap ہے جج‎ + flap Liha pov. 
on TUM ہے‎ eng Nd 
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.RICE DESSERT 


者 cup rice cooked in 1 qt. of milk, Add 
# cup sugar and 4 tsp. vanilla when taken 
from the fire. Cool. Add 1 No. 2 can of 
pineapple, drained, do not use the juice. 
Add z lb. marshmallows cut in small pieces. / 
者 pt. whipped oream:- Add and top with cherries. 
ICE BOX CAKE 


Line dish with lady fingers.- 

Royal pudding as per instructions. When 
cool, put in regrigerator for 45 min. Serve 
with whipped cream and cherries 


i 
1 
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_ HARD SAUCE. . < 


l cup sonf. sugar 1/3 cup butter 
1 egg 1 tsp. vanilla 
Cream until real stiff, them cool 


DESSERTS 


Include fruit in the dessert if it is not in any other part of 
the meal or the day’s meals. 


A heavy rich dessert should not be served at a heavy meal. 


Jello or gelatine provides the basis for many delightful 
desserts. 


Refrigerator desserts are becoming increasingly popular. 


Ices and sherbets are sweetened fruit juices combined with 
water, milk or cream. 


Mousses are frozen whipped cream desserts. 


CANNING KENTUCKY WONDER BEANS FOR SALAD 


f 


Cut béans in long slices. Boil in luke 5 

warm salt water until tender. When done, drain. | 

| For six quart cans of beans use: | 

1 qt. vinegar | 

2 Qts. water > | 

1% cups augar ! 

Bring to a boiling point. Add beans and ' 
reheat. Pack in jars and seal. 
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CUCUMBER PICKLE 


Serub cucumbers and put into cans. 
To 1 gal. of mild vinegar add 1 cup sugar 
1 cup salt, 1 cup mustard, ground, Stir 
until dissolved. Pour cold mixture over 
cucumbers and seal. ë 


CARROT MARMALADE 


4 cups ground carrots 
3 lemons ground fine 


1 orange ground 
fine 

5 cups sugar. 

Let stand 10 minutes. 


» 


Mix all together. 
Cook 1 hour, 


PEACH PRESERVE 


7 lbs. peaches sliced 4 


oranges 
6 lbs. sugar 1 


pt. maraschino 
cherries 

add liquor from cherries, 2 tbsp. peach pits 
cut fine. Boil 20 min. (3 small bottles 

of cherries for this amount.) 


CRANBERRY AND FIG MARMALADE 


l bb. cranberries 
1 lb. shredded figs 
# cuos sugar 
Mix together 10 min. Cook cranberries until 
they pop. 


juice and pulp of 2 
lemons 


i 
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PRESERVES 


Always-select fresh, firm and slightly under-ripe fruit for 
canning. 


In canning, the principle of sterilization is an important 
factor. ° 


A deep wire basket isa most convenient piece of equipment 
in blanching and cold dipping fruits or vegetables. 


Make a solution of one quart water and one tablespoon salt 
and drop peaches or pears into it after removing peel and while 
waiting to be cooked. This prevents their discoloration. 


Syrups of three consistences may be used for canning. 


"Thin: iiem. 1 cup sugar... 3 cups water 
Medium................ 1 cupsugar........................ 2 cups water 
Heavy.................... lcupsugar........................ 1 cup water 


Oven processing requires a temperature of 275° F. 


Glass jars of fruit or vegetables should be inverted while 
cooling so that the seal may form. 


Pectin is the active principle in jelly making and is not 
present in over ripe or too under ripe fruits. It is not more 
expensive to add commercial pectin in jelly making as a larger 
amount of jelly is obtained from the same amount of juice. 
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BEET, ONION AND EGG SAIAD 


Arrange alternately 5 slices of beets 
and slices of hard cooked eggs and 1 slice 
of spanish onion on crisp lettuce. Serve 
with mayonnaise. Make toasted sandwiches, 
spread one slice with snappy American cheese. 


PINEAPPLE SALAD WITH CUCUMBER SANDWICHES 


Drain crushed pinaapple or pineapple 
tid-bits. Mis with twice their volume of 
Cottage Cheese. Add a well flavored mayonaise 
and mix well, Chill and arrange in a nest 
of water cress dnd serve with crisp cucumber 
sandwiches. 


CHILLED PINEAPPLE SALAD(Blanche Miller 


1 10g can crushed pineapple 
1 104g pkg. cream cheese 
lb. marshmallows 
cup mayonnaise 
pt. whipping cream, whipped 
Add cherries if desired, chill and serve on 
lettuce. 


VELVET SALAD 


1 lbs. White Grapes or white cherries 
1 large can sliced pineapple diced: 
$ lb. blanchedaalmonds 
+ 1b. marshmallows or more. 
Custards: 
“Yolks of ^ eggs 
E: cup pineapple juice 
Cook these together and when cool pour over 
fruit. Whip # pt. cream until stiff and 
mix with all ingredients. Cool in refrigerator 
all night. This will serve 12 or more. Serve 
with nut bread sandwiches and coffee. 
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PARADISE SALAD 


Juice df 1 can pineapple, thicken with 
1 egg, Atap. cornstarch cooked to sonsistency 
of custard. When cold cut in marshmallows n 
and almonds. Flavor with lemon. Serve on 
inverted apricots. Top with whipped cream 


PINEAPPLE MARLOW DESSERT 


pt. whipping cream 1 can small shredded‏ ے 
marshamallows cut pineapple, drain‏ 12-14 
fine + tsp. salt‏ ` 
tbsp. powdered sugar '‏ 2 

Cut marshmallows as small as: possible. 
Heat with pineapple. Cool. Add to whipped 
cream, pecans or marachino cherries. Place 
in refrigerator for 2 hours. 


PINEAPPLE WHIP 


2 tbsp. tapioca, soak in 1 cup of 
cold water over night, add # can crushed I 
pineapple, Š cup sugar and pinch of salt. 
Put into double boiler and cook until it 
is clear. Let cool. Whip s Pt. cream and 
fold into mixture. Serves about 6 
SALAD A LA JARDINE 


To 1 pt. of diced chicken or veaË, add 
equal parts of asparagus tips, peas, chopped 
string beans, chopped celery and a few pecan 
kernels. 

Mig carefully with mayonnaise and garnish 
with a sprinkle of paprika. Serve on lettuce 
leaves. 


MAYONNAISE 


1 egg 1/8 tsp. paprika 
2 tbsp. sugar cup vinegar 
1% tsp. salt oup Mazola 


2 tsp. dry mustard 1 cup water 
4 tbsp. cornstarch 

Put egg, sugar, seasonins, vinegar and 
Mazola in a mixing bowl but do not stir. 
Make a paste by mixing the cormstarch with 
$ cup water, add additional $ cup water and 
cook over slow fire, stirring constantly 
until it boils and clears up. Add hot 
cornstarch mixture to ingredients in mixing 
bowl and beat briskly with Dover egg beater. 
Cool before serving. . 


PINEAPPLE RELISH 


qute enon ae وہ‎ 


1 e. weak vinegar l c. Calif. walnuts 

$ cup sugar 1 e. diced pineapple 

1 pkg. lemon flavored E c. Sweet pickles 
gelatine 


1 cup warm water 

Boil vinegar and sugar until it spins a 
thread (25290). Dissolve gelatine in warm 
water and add to sirup. Crop walnuts, pine- 
apple, pickles; mix well, and pour gelatine 
mixture over this. Dhill until firm 

This is just the complement for rump 

roast, browned potatoes, mashed rutabagas 
and crusty corn sticks. May also be used 
as a salad. 


BEET RELISH 
1 qt. finely chopped l e. chopped onion 
I cabbage l c. grated horse- 
1 qt. chopped boiled radish 
beet 1 tbsp. salt 
2 cups او‎ 1 tsp. black pepper 


tsp. red pepper 
Mix ingredients well, cover with cold 
vinegar and keep well corked or sealed. 
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SALADS 


Salads should be excellent sources of Vitamins, Minerals 
and Cellulose. 


Lettuce and the vegetables and fruits which make up the 
body of the salad should be fresh, crisp, and tender. 


The small or medium sized serving of salad is more appealing 
than the large serving. 


There is no part of cookery in which more originality can 
be shown than in the preparation of salads. 


Salad greens may consist of lettuce, romaine, endive, water- 
cress, chicory, dandelions, etc. 


French dressing is correct on all salads. 


Mayonaisse is used particularly on meat and fisn, fruit, 
vegetable and egg salads. 


Vegetables, meats, chicken and some fruits are often mixed 
with a small amount of French dressing and allowed to chill in a 
refrigerator one hour before serving. 


Do not stir salads. 


The ingredients should be mixed together lightly, blending 
the dressing thoroughly. 
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CLAM CHOWDER 1 irk کب‎ | 
Fry out # lb. salt pork then add 3 qts. water. 
Cut 3 large carrots in small cubes, 4 potatoes 
"1 bunch of celery in small cubes. Put 7 onions 
1 green mango through the fooD chopper, add 1 
‘large can tomatoes and same chopped parsley, a 
little thyme, celery salt and paprika. At last 


add 1 dozen clams (more if desired) chopped in 
small pieces. 


To open clams put in a pan with a little 
boiling water and steam for a few minutes, then 
strain the water through a cloth and add to 
mixture. The receipe calls for 1 tbsp. of 
flour to be put in just before removing from 
the fire but it is better without. 
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SOUPS 


Soups may be very nutritious, especially those made of dried 
beans and peas and those which have milk in them. 


Soups which contain vegetable puree, that is vegetable 
forced through a sieve, separate on standing; the thick part 
settling to the bottom, unless they are slightly thickened with 
flour which is called the binding of the soup. 


Soups should be well seasoned rather with a little of various 
seasonings than with much of one. 


In making soup stocks, cut meat in small pieces, put on to 
cook in cold water, and cook slowly for several hours. 


Soups made from clear meat broth or stock are known as 
bouillons and consommes. 


Consomme is made from two or three kinds of meat, is 
highly seasoned, cleared and strained. 


Consommes may be served cold or jellied. 
Bouillon is made from lean beef and is delicately seasoned. 


The water in which vegetables have been cooked and left 
over cooked vegetables can be used in making soups. 


4 e. cubed cooked beets i c. water l 


# c. sugar e. vinegar 
$ tbsp. cornstarch 3 tbsp. butter 
pepper ang, salt yen E- 
Mix sugar and cornstareh. Add “liauid and 
boil five minutes then add beets, let simmer 
for several minutes. Add butter and serve. 


HARVARD BEETS 


2c. diced cooked beets 2 tbsp. butter 
š c. sugar š c. vinegar 
2 Tbsp. flour £ C. water 
k tsp. salt 
Mix sugar, flour, vinegar, water and cook 
until tick, add butter and beets., 


SQUASH PUDDING WITH BACON 


1 qt. steamed squash $ cup rich milk 
3 tbsp. butter melted Salt & pepper 
# c. brown sugar Marshmallows 

2 eggs Bacon 


Mix squash with all ingredients except marsh- 
mallows. Pour half mixture in buttered 
casserole, add layer of halved marshmallows 
Add remainder of squash and place strips ofe 
bacon across top. Bake at 400° until nicely. 


browned. 
GLACED CARROTS j 
3 cs. cubed raw carrots 4 tbsp. butter 
c. water 1/3 c. sugar 
tap. salt 


Steam carrots in water on high heat until 
boiling then turn to low and steam until 
tender. Add butter and sugar and salt. Swith 
to medium and cook until glaced. Served 
garnished with chopped parsley. 


É A is c. 


cs 2 oan corn oe chopped green 
pike ہے‎ 2 eggs . : , `. ** peppers sauted n 
e aa, -salt and pepper "2 tbsp. butter . 
PA ^ 1 tbag. رم یت‎ 1 " pimento . 4 
." Mix welt, pour orf “broiler pan. Place ham ~h 
u .and ات‎ on rack, ° 
,,. zs. i 
BAKED SQUASH AND SAUSAGE | 
2 c. squash 1: tsp. salt 
2 tbsp. butter t pepper i 
l or 2 eggs 2 tbsp. sugar 


I Steam Squash in Thrift (Əokem, When tender of 
7 remove from skin, add above ingredients. | 3 
y^ Place in buttered baking dish with alter- 

nate layers of sausage., Bake at 350° for 

45 min. to 1 hour. 5 


\ ` CANDIED SWEETS 


| Place slicesof previously cooked or raw 
sweets in shallow pan;*cover with maple sy. 
j gdd dots of butter and season. Bake with 

| dinner. 


KENTUCKY WONDER BEAN SALAD 


Hi Cut bacan ir small pieces and fry until 
crisp, add.salt, pepper and ‘2 tbsp. sugar © 
| 1 cup vinegar, (half water and half vinegar} 
to bacon fat and pour over beans. 


' CORN FRITTERS 
1 pint corn, 2 eggs, # cup milk, # cup 
flour, 1 tsp. butter, 1 tsp. baking powder, 
pinch salt. Fry in hot” fat. 


SALMON CROQUETTES 


1 can salmon, 1 egg, salt and pepper, 

1 cup milk, cracker crumbs enough to thicken 
to make into cakes. Fry either in deep fat 
“Ot frying pan. I I 


m 


«SPANISH RICE 


2 cups 8tewed tomatoes 
4 level tbsp. raw rice. 
1 cup. boiling water 
3 tbs. butter > Salt, ewe and " 
-۰ paprika S 
Wash rice: Ana puț it in bowl, ada butter, 
seasonings, heese, hot water, tomatoes and 
onions. Turn into a greased dish and bak e ۰ 
in a moderate oven one hour, or until rice 
is tender. j 


>STRING BEANS | 
° 


Melt bso fat steaming hot, add little 
onion and brown, add tbsp. flqur and hot water 
or meat stock. Pouf§over string beans that 
have been cooked and seasoned with salt and 
pepper”, I , 


GERMAN BAKED BEANS M,» 
—— EIE. rum 


.l lb. beans . .1 tsp dry mustard 

* lb. salt pork 2 tbsp. molasses " 

l large onion £ tsp. pepper : 

$ cup catsup: . 

Soak beans overnight; in the morning put 
on stove and let come to.a boil; add a pinch ` 


tu of baking soda, and let boil about 3 min. 


Drain water off and rinse beans 4m cold water. 
Put back on stove and boil 20 minw’ in salt i 
water, Remove from fire and place in casserole 
or bake dish, in layers of beans, sliced pork 
and onion. Mix rest of ingredients together 
and pour over beans. . Be sure- to haveenough 
bean liquid so they will not bake too dry. 

Then put in slow even and bake unti] done, 
about lẹ hours. 


š | | ° 
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BAKED BEANS VEGETARIAN 


1 pt. pea beans 4+ tsp. dry mustard 
tsp. baking soda 1 small onion, minced 


# c. Karo, ore 


$ tbsp. salt 


£ tsp. pepper 1/5 e. Mazola eh 


Soak the beans over night. In the سیا‎ 
drain and boil till the skins begin to loosen, 
in water containing the soda. Drain, combine 
withthe other ingredients in an earthenware 


uncover 


casserole. Cover, bake slowly 2 hours, 
to brown. 


SAUER KRAUT AND TOMATOES 


L Can sauerkarut 
1 No. 2 can tom&toes 
2 onions cut fine 
frankfurters 
Heat on high until eam comes from 
thrift cooker vent 


ITALIAN SPAGHETTI 


l onion, sliced thin 14 tbsp. Crisco .. 
4 tbsp. chopped green 1 can tomato paste : 


pepper 1% cups water” = ہے‎ 
lb. mushrooms, chopped 3 ,tsp. salt E 
3 lb. chopped beef $ lb. spaghetti 


Fry onion, green peoper, mushrooms and 
meat in Crisco until & delicate brown, stirring 
constantly. Add tomato paste, water and salt 
and cook 20 minutes. Cook spaghetti in . 
boiling water until tender. Drain. Serve on 
a hot platter and pour the hot sauce over it. 


MACARONI . 

Have macaroni cooked and water run through 
4t. Add it to the following: cook bacon 
until crisp , add finely cut onion and cook 
until golden brown., add $ can tomatoes, cook 
and add macaroni. 


MACARONI WITH CHEESE 


Break 1 lb. of macaroni and pourover it 
3 pints of boiling water, add a little salt 
and boil slowly one hour. Then put in colander 
and pour over cold water until cold. Make a 
dressing of one cup of the water in which the 
macaroni was boiled, one cup of milk, boil; 
add 2 tbsp. of grated cheese, 2 tbsp. of flour, 
1 tbsp. of butter, little salt and cayenne 
pepper mixed smooth in a little cold milk, pour 
into the boil ng liquid on the stove. Put the 
macaroni in a buttered baking dish. Pour over 
the dressing, sprinkle with grated cheese and 
bake one hour. 


BAKED NOODLES | | 

1 cup uncooked noodies ; i | 
boiling water : 

l cup bottled milk or $ cup evaporated 
milk diluted with # cup water 

2 beaten .eggs 

1$ cups chopped ham | 
š tsp. salt WA | 


4 tbsp. butter | * 

$ cup. chopped green. pepper 

1 tbsp. grated’ onion 

1 cup buttered bread crumbs. 
Measure out 1 cun of ‘wide noodles cut into 
short lengths. Cook the noodles in boiling 
water and drain. To the noodles add the milk 
beaten eggs, ham and the seasonings, including 
the green pepper and onions. Place ina 
greased baking dish, cover with buttered 
crumbs and bake in a moderate oven, 350-3759 
for 40 min. 1 cup of mushrooms may be added 
and chopped beef or chicken may be used in 
piace of the Mam 


MACARONI SALAD 


l pkg. macaroni in 3 qts. «alted boiling 
water, let cold waterrun through then add 
1 cup chopped c@lery, 2 10¢ glasses red 
mango, onion, salt and pepper and mayonnaise. 


B 1 


VEGETABLES 


Vegetables are important in the normal diet due to their 
vitamin, carbohydrate and mineral salts values. 


Do not waste any of a vegetable food value by careless 
preparation and cooking. 


A great deal of food value is lost by starting vegetable to 
cook in cold water and by cutting them into small pieces before 
cooking. 


When food is put into boiling water the outside is seared by 
the heat and the juices, flavor and goodness is thus retained. 


Do not add water to spinach for cooking. Cover tightly and 
allow to cook in its own water. 


Strong vegetables as cabbage should be cooked uncovered 
and then there will be less odor. 


Steaming and baking are excellent methods of cooking 
vegetables. 


e» 


3) 


GOULACH = (Mrs. Barrett) 


Fry hamburg in small pieces with onions, . 
add tomatoes, season well, add cooked macaroni. 


MEAT LOAF ° 


3 lbs. beef, + lb. pork chopped fine, 
4 slices of bread wet with milk, 2 eggs, 
1 cup milk, 1 tsp. pepper, ^ tsp. salt, — 
sage if desired. Mix all together. Bake 
1 hour. 


SALMON CROQUETTES 
l can salmon, $l egg, salt and pepper, 
1 cup milk, cracker crumbsenough to thicken 
to make into cakes. Fry either in deep fat 
or frying pan 


SCALLOPED OYSTERS 


Butter an earthen dish, then sprinkle with 
cracker crumbs, then put a layer of oysters 
and lay on small pieces of butter, dredge 
with salt and pepper, add another layer of 
cracker and of oysters, seasoning as before 
tintil the dish is full, cover with the cracker 
crumbs, seasoned and dots of butter, pour 
milk over the top, making holes with the 
fingers so it may be wéll moistened. Bake 
about an hour. Bread crumbs may be used 
instead of crackers, : 


PICKLED MEAT 


Soak meat over night in vinegar with 
pickling spice, drain meat from vinegar next 
morning, browm meat, strain vinegar and pour 
over meat add onion, brown gravy add ginger 
cookies to thicken and fiavor, salt and pepper. 
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SALAD A LA JARDINE 


To 1 pint of diced chicken or veal add 
equal parts of asparagus tips, peas, chopped 
string beans, chopped celery and a few pecang 
kernels. x 

Mix carefully with mayonnaise and garnish 
with a sprinkle of paprika. Serve on lettuce 
leaves 
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CITY CHICKEN LEIS | | 


Place alternately 1s" square pieces of ` 
veal and pork steak on skewers. Press together i 
to resemble chicken lets, season and dip in 
'emumbs, egg, and crumbs. „Brown in fat, place 
1n casserole in oven and bake. 
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FISH 


Fish spoils quickly and is at its best immediately after its 
removal from the water. Frozen fish should not be thawed until 
the time for coeking. Ë 


Fish is best broiled or baked, but may be boiled or fried. 
Add lemon juice to dry fish or marinate it in oil, or fry in fat 
to develop flavor. 


Less time is required for cooking fish than meat and it is 
sufficiently cooked when it can be flaked easily with the point 
of a knife. 


Serve a rich sauce with boiled fish, such as Drawn Butter, 
Egg or Hollandaise. 


MEAT 
To keep the juices in meat, sear the outside with intense heat 
and then reduce the heat to cook the meat through. 


To extract juices, as in making soups or in cooking too salty 
meats, start cooking the meat in cold water. 


Good beef is elastic and firm to the touch and vivid red in 
color and has some fat of cream color clinging to it. 


Meat should be cleaned by wiping it with cheese cloth which 
has been wrung out of cold water. 


SANDWICH LOAF | 


This includes all the refreshments. 
. needed up to the dessert. Any desired 
| fillings may be used but these provide 
; good variation in flavor and color. 


Serves 12 
1 loaf sandwich bread 2 1b. cream cheese 
Relish filling cream 
Date filling pickles 
Hard cooked egg filling olives 
Butter pimentoes 


Remove all crusts from bread. Cut in 
4 lengthwise slices. Butter the first slice 
on one side, spread with the date filling 
and top with with the second slicd, which 
has been buttered on both sides. On this 
spread the egg filling made by moistening 
chopped hard cooked eggs with salad dressing 
and adding 2 pickles, chopped, and seasonings. 
Ada the third slice of bread, buttered on 
bobh sides and spread this with the relish 
filling. Butter the fourth slice on one 
side and place on top, the buttered side 
next to the fill:ng. Press all slices to- 
gether firmly. Soften the cream cheese,add 
cream until of a consistency to spread easily 
the cover the entire loaf with it just as 
you apply cake icing. Set ina cool place 
for from 3 to 4 hours. Just before serving 
garnish with slices of pickles, olives and 
pimentoes. Place on a platter, surround 
with lettuce cups holding cinnamon apples 
and large white cherries stuffed with nut 
meats. Serve at the table, placing a slice 
on each plate with a serving of salad. Pass 
mayonnaise dressing. 
Date filling 
1 pkg. pitted dates 1 tbsp. lemon juice 
+ cup sugar + cup water ۱ 
Put the dates through the food chopper. 
Ada the other ingredients, stir thoroughly 
and cook slowly until thick and well blended. 
Cool. 


RELISH SANDWICH FILLING 


i lb. dried beef l can tomato soup 
lb. cheese l egg 
l green pepper 
Put the dried beef, cheese and green pe 
pepper through the food grinder, add the 
tomato soup and @okuntil the ingredients 
are well blended. Just before removing 
from the heat, beat the egg Slightly and 
add, stirring constantly, cool before using. 
CINVAMON APPLES 
3 CUPS sugar Cinnamon candies 
1 cup water Apples 
Cook sugar andwater.and enough candies 
to provide a good deep color until the 
candies are dissolved. ‘Into this drop firm 
applea, peeled and cut into eighths. Cook 
until tender but not soft. Remove from 
Syrup carefully to avoid breaking and allow 
to cool.. 
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SANDWICHES 


Sliced canned corned beef put between 
rye bread with a slice of spanish onion and 


j; good mustard. 


_ Spread a slice of bread with a layer of 
peanut butter, cover with criep slices of 
fresh cucumber pickle. 


Baked beans blended with catsup or chili 
sauce and mayonnaise. 


LULU PASTE 


3 egg yolks 3 tbsp sugar 
3 tbsp. vinegar salt 
Cook until thickp not too long just 

creamy, stir continually then add butter 
size of an egg, cool, Add # lb. Creamed 
cheese, 2 green mangoes chopped fine, 1 
tbsp. onion chopped fine, olives if desired 
then add to dressing. Spread on bread. 
This keeps well i 


PIMENTO SANDWICHES 


1 can canned pimento 
3 hard bóiled eggs 
salt and pepper and mayonnaise 


{ 
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UNCOOKED FUDGE 


Melt 8 squares {1 cake) cholocate. Beat 
the yolks of 2 eggs into choc. Add butter 
‘size of walnut. Add 2 boxes confectionery Sugar, 
‘galt and vanilla and 1 can, of condensed milke < 


MRS. DECKERS FUDGE 


3 tbsp. cocoa 

1 can condensed milk 
Put in double boiler and have water boiling. 
Gook 8 minutes, stir constantly. Add 2 cups 
conf. sugar, butter and vanilla and spec of 
salt. š 


CANDIED ORANGE PEEL 


Remove peel from 4 oranges in quarters. 
Cover with cold water, bring to boilingpoint 
and cool slowly until soft. Drain,remove 

white portion, using a Speon, and cut yellow 

portion in thin strips, using scissors. Boil 
$ cup watek and 1 cup:.sugar until syrup will 

thread when dropped from tip of spoon. Cook 

strips in syrup five minutes, drain and coat 

with fine granulated sugar. 


PUFFED {RICE CANDY 


l cup brown sugar 1 tbsp. vinegar 

# cup water 1 lump butter 
sal t 

Cook until it hairs, Stir in $ box of 


puffed rice while rice is hot. 
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EGGS 


Eggs should be cooked at a low temperature so that their 
protein will not be toughened. 


When using many eggs at one time break each into a small 
dish so as to detect any which may have spoiled. 


Eggs may be hard cooked in double boiler for 30 minutes. 


If eggs are used to thicken custards they must be cooked at 
a low temperature or the custard will curdle or become watery. 


CHEESE 


Chee:^ is made from whole or skimmed milk. The various 
flavors are obtained from different bacteria. 


Cheese dishes should be cooked at a low or moderate temper- 
ature. A high témperature makes its protein stringy and tough. 


Keep cheese wrapped in wax paper in refrigerator. 
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DRINKS 


The beverages really useful to us as food are milk, cocoa, 
chocolate and fruit drinks. 


Cocoa is chocolate with most of the fat or “cocoa butter” 
removed. 


Tea and coffee are injurious if taken in excess and are always 
harmful to children. 


Never boil tea or allow it to steep more than 5 minutes. 


Prepare iced tea by pouring freshly prepared strong tea into 
a glass of chipped ice. Serve with sugar, slice of lemon or orange. 


Prepare iced coffee by pouring freshly prepared strong coffee 
into a glass of chipped ice. 


Cocoa is a suitable hot drink for a child’s breakfast. It 
should be thoroughly cooked because of its starch content. 


Chocolate is too rich to be used as a breakfast drink. 


Tart fruit juices serve as excellent and stimulating breakfast 
drinks. 
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General Hints About Working — * 
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1. Read your recipe first, select utensils needed, 
S grease pans if necessary, measure ingredients. Then mix 
and cook. 


9. Never use two spoons when you can just as 
easily rinse and use the same one and save washing dishes 
in the end. 


3. Measure dry ingredients before liquid ingredients 
so the same utensil may be used. 


4. lf milk and eggs are called for, use the milk to 
rinse out bowl in which the eggs were beaten. 


5. Always sift flour before measuring. 


6." Always pour eggs slowly into hot mixtures 
stirring constantly to prevent the sudden cooking of the 


egg. 


7. |n combining dry and liquid ingredients it pre- 
vents lumps to add the liquid slowly to the dry, stirring y 
constantly. دا‎ 
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DEPARTMENT OF PUBLIC INSTRUCTION 
HARRISBURG 


To the pupil entitled to this seal: 


Your teacher’s report indicates that during another year you were neither absent 
nor tardy. You are therefore entitled to a seal, which your teacher has authorized this 
Department to issue to you. You should fasten this seal to your certificate close to 
the right of the last one on the certificate. 


The Department of Public Instruction joins with your teacher in hoping that you 
will continue to maintain a perfect attendance record as long as you remain in school. If 
a certificate is filled with seals the pupil is eligible the following year to a new certifi- 
cate of perfect attendance. 


Do not return your certificate to the State Department next year. If your 
teacher reports that you are entitled to a seal, it will be sent to you. 


Over 191,000 boys and girls in Pennsylvania maintained perfect attendance records 
during the school year 1926-27. This is an excellent record. It is hoped that the 
record for the current year will be even better. 


The Department takes this opportunity of congratulating you upon your attendance 
record, for such an achievement indicates that you appreciate the great value of the 


educational opportunities which the Commonwealth of سو سے‎ and your local 


school district are affording you. 
Sincerely yours, 


J. Y. SHAMBACH, Director, 


Child Helping and Accounting Bureau 


Approved: JOHN A. H. KEITH, 
Superintendent of Public Instruction 


COMMONWEALTH OF PENNSYLVANIA 


SERIES 1927 


DEPARTMENT or wo 3 
TION 5:621 


CERTIFICATE OF PERFECT ATTENDANCE 


'This is to certify that. Walteri Rowen LL sn .., a pupil in the public schools 
of the Commonwealth of Pennsylvania, in accordance with a statement filed by the teacher with the Bureau 


of Attendance, Department of Public Instruction, has been neither absent nor tardy during the school year 


| certified below by the seal of the Department of Public Instruction. 
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Superintendent of Schools. 


Superintendent of Public Instruction. 
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